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Effects of trehalose on texture of cooked rice

Takeshi Hirata

Trehalose is found widely in the natural world, such as in animals, plants and microorganisms. Many functional
characteristics of trehalose have been proven, such as of inhibiting starch retrogradation, protein denaturation and
lipid degradation. In this study, the effects of the addition of trehalose to cooked rice were investigated by examining
the texture of rice as an indicator. Area efficiency increased by adding trehalose at 2 to 4%, in comparison to rice
without trehalose; however, area efficiency decreased with the addition of 5% or more to become the similar level of
rice without trehalose. Area efficiency reached maximum with the addition of trehalose at 3%. Of the various
sugars, trehalose maintained the best texture of rice. Changes in rice texture during storage were less when
trehalose was added, as compared to rice without trehalose. The starch retrogradation-inhibitory effect of adding
trehalose can be expected. Furthermore, it was proved that 60% of the pre-frozen texture of rice can be maintained
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by adding trehalose at 3% at a temperature of -30C.
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